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WORLD HONEY EXPORTATION  

830 Mln € (68%) 
Export (first 10 countries)  
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BALANCE OF TRADE - ITALY VERSUS WORLD  
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Honey, balance of trade, Italy - 2014 
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Chinese honey route 
 
Case of mislabeled and adulterated honey imported from China to USA 
 
Americans consume more honey than anyone else in the world, nearly 200.000 
tons  every year.  
 
- Chinese honey is one of the cheapest in the world. (In 2006, when Chinese 

honey was selling internationally at about US $1,3, honey in the rest of the 
world cost 50% more). 

- Chinese honey is a poor quality honey (Chinese beekeepers tap honey before 
it matures which results in high moisture content);  

- Residues: antibiotic (chloramphenicol, streptomycin and tetracycline) and 
pesticides (lindane); 

- Adulterated with rice sugar, molasses, or fructose and honey suddenly 
coming from other Asian countries; 

- Often the honey was filtered to remove the pollen; 
 
In 2001 US erected trade barriers against Chinese honey, Chinese exporters 
began to re-route their consignments through third countries. 
 
  



Largest Food Fraud in U.S. History 

Honey laundering 2006-2010 





CREA-API services 

- Sensory analysis 
- Physicochemical analysis of products 
- Microbiological analysis of honey 
- Palynological analysis 
- Residue testing 
- Diagnosis of bee diseases 
- Biometric analyses on bees 
- Genetic analyses 
 
 

Lab is accreditated by ACCREDIA since 1998 
Requirement of standards EN ISO/IEC 17025  



                 HONEY – services 

Analitical control  
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HONEY – research  

New methods for honey traceability, caracterization and control 

 (PCR - NMR – Raman - electronic nose)  

 

(1) Miel de Lavande 

(2) Miel de Tournesol 

(1) Miel de Lavande 

(2) Miel de Tournesol 
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• National register of the italian bee breeders  

 (D.M. n. 20984 del 10/3/97); 

 

 

• National register of the experts in sensory analysis   

 (D.M. n. 21547 del 28/5/99) 

 

 

• National register of the experts in melissopalinology  

 (D.M. n. 21547 del 28/5/99)  

 

 

Commitment by Ministry of agricoltural, food and forest policy 




